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SUBSTITUTION OF FLOUR MANGOSTEEN HUSK (GARCINIA MANGOSTONA) AT 
MAKING CAKE IN RATE MEASURE ß - KAROTEN AND ENERGY ACCEPT 
 
Background : The number of mangosteene production can generate the problem of 
environment especially which is because of waste from mangosteen husk after its 
contents consumed, to overcome the problem generated by mangosteene husk (G. 
Mangostana) one of them is exploit the mangosteen husk become the flour of 
mangosteen husk. Obstetrical of nutrient flour of mangosteen husk cover the provitamine 
A 8,03%, protein 3,02 gram, fat 6,45% and carbohydrate 82,55%. 
Tujuan : This research aim to know the influence of subtitution  flour of mangosteen 
husk to rate ß- karoten and energy accepted.  
Method: Research type is experiment. Research device used by a random device 
complete with three treatment of cake of mangosteen husk 0%, 10%, 20% and 30% 
Result : Result of test show content ß- karoten cake of mangosteen husk that is 
repetition I that is 2.484 (mg/ 100g), 2.505 (mg/100g), 2.493 (mg/100g) and 2.653 
(mg/100g), while repetation  II that is 2.512 (mg/ 100g), 2.469 ( mg / 100g), 2.413 (mg / 
100g) and 2.580 ( mg / 100g). Energy accepted to be got by that hobby storey to colour 
and feel the most cake taken a fancy to by panelist of there are at ca ke treatment 10%, 
teksture, most aroma entirety and in taking a fancy to by panelist of there are at cake 
treatment 30%. There are influence significant to colour cake (p=0,000), feel the cake 
(p=0,006), tekstur cake (p=0,000) and entirety cake (p=0,012). Especially for the aroma 
of there no influence significant to aroma cake (p=0,095) and do not give the influence 
significant to rate ß- karoten cake ( p=0,000) 
Conclusion : There are influence influence addition of cake substitution flour of 
mangosteen hus k to colour cake (p=0,000), feel the cake (p=0,006), tekstur cake 
(p=0,000) and entirety cake ( p=0,012). But do not there are influence at giving influence 
significant to measure ß- karoten cake ( p=0,325)  
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SUBSTITUSI TEPUNG KULIT MANGGIS (GARCINIA MANGOSTONA) PADA 
PEMBUATAN CAKE DI UKUR KADAR ß-KAROTEN DAN DAYA TERIMA 
Pendahuluan : Banyaknya produksi buah manggis dapat menimbulkan masalah 
pada lingkungan terutama yang disebabkan oleh limbah dari kulit manggis 
setelah isinya dikonsumsi, untuk mengatasi masalah yang ditimbulkan oleh kulit 
buah manggis (G. Mangostana) tersebut salah satunya adalah memanfaatkan 
kulit manggis  menjadi tepung kulit manggis. Kandungan gizi tepung kulit 
manggis meliputi provitamin A 8,03%, protein 3,02 gram, lemak 6,45% dan 
karbohidrat 82,55%.   
Tujuan : Penelitian ini bertujuan untuk mengetahui pengaruh subtitusi tepung 
kulit manggis terhadap kadar ß-karoten dan daya terima.  
Metode penelitian : Jenis penelitian adalah eksperimen. Rancangan 
penelitian yang digunakan rancangan acak lengkap dengan tiga perlakuan  cake 
kulit manggis 0%, 10%, 20% dan 30% 
Hasil : Hasil uji menunjukan kadar ß-karoten cake kulit manggis yaitu pada 
ulangan I yaitu 2.484 (mg/100g), 2.505 (mg/100g), 2.493 (mg/100g) dan 2.653 
(mg/100g), sedangkan ulangan ke II yaitu 2.512 (mg/100g), 2.469 (mg/100g), 
2.413 (mg/100g) dan 2.580 (mg/100g). Daya terima didapatkan bahwa tingkat 
kesukaan terhadap warna dan rasa cake yang paling disukai oleh panelis 
terdapat pada cake perlakuan 10%, tekstur, aroma dan keseluruhan yang paling 
di sukai oleh panelis terdapat pada cake perlakuan 30%. Ada pengaruh 
signifikan terhadap warna cake (p=0,000), rasa cake (p=0,006), tekstur cake 
(p=0,000) dan keseluruhan cake (p=0,012). Terutama untuk aroma tidak ada 
pengaruh signifikan terhadap aroma cake (p=0,095) dan tidak memberikan 
pengaruh signifikan terhadap kadar ß-karoten cake (p=0,000 
Kesimpulan : Ada pengaruh penambahan cake substitusi tepung kulit manggis  
terhadap warna cake (p=0,000), rasa cake (p=0,006), tekstur cake (p=0,000) dan 
keseluruhan cake (p=0,012). Namun tidak terdapat pengaruh  pada memberikan 
pengaruh signifikan terhadap kadar ß-karoten cake (p=0,325) 
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